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ABSTRACT 

The career exploration program for grades 9 through 
10, as part of a comprehensive K through 10 career development 
program, attempts to develop an awareness of and appreciation for 
vork, extend knowledge of the variety of career opportunities, and 
provide experiences in career areas of individual interest* The 
document, a collection of materials consisting of student learning 
experience packets,' instructional materials, forms, transparency 
masters, and recipes, is designed to introduce the students to food 
preparation- and services* The learning activities are organized 
according to objectives, procedures, and resources and cover the 
following areas: orientation to food service efiployment, manager, 
cashier-hostess, waiter-waitress, bus boy, car hop, baker, cook, 
short order cook, meat cook, kitchen helper*pantryman, beverage 
worker, dietitian, and future educational opportunities* A job 
analysis form, suggestions for field trips, both teacher and student 
evaluation forms for tours, lab evaluation sheet, termination 
project, and a list of job training films are appended* (JB) 
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FOUWOHl) 

This manual is one of a series produced by the Cincinnati Public 
Schools as a part of a project designed to provide Career Exploration 
for students in grades 9 and 10. 

It is designed to provide activities and information about a Group 
Work Trait that will provide a more in-depth study than presented in 
Career Orientation in grades 7 and 8, 

This is a tentative guide and has been.^veloped for the purpose 
of field testing and revising based upon feedback from participating 
teachers • 
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CAREER EXPLORATION 9-10 Grades 



EXPLORING OCCUPATIONS IN FOOD PREPARATION AND SERVICES 
I. Introduction : 

Instruction emphasizes indepth coverage of the varied 
occupations involved in commercial food service establish- 
ments. The students will not necessarily be prepared for 
each or all jobs studied but they will explore the various 
occupations involved in food servicers. As each specific 
occupation is explored there is on-gcinf/ learning in preparation 
and service. 

II. Overvievr; 

Bach occupation is in the form of a learning packet which 
allows the student to explore food preparation and services 
broken down into parts or an individual job. 

After an introductory activity that explores the learning 
packets (jobs) in food services the student should be able to 
choose from those th&t he feels he is capable of and interested 
in doing. 

III. Behavioral Objective and Strategy ; 

Each student should work on the learning packets, fulfill- 
ing the behavioral objectives and activities and be able to 
analyze or evaluate his learnings at the end of each learning 
packet and then progress to another packet. The students should 
complete as many learning packets as time permits in this field. 

A.s Q terminal activi'y the students can form a commercial 
food service model and carry out a class project in the form of 
a snack shack, tea room, coffee hour, or some related project. 

IV. Sources 

1. Dictionary of Occupational Titles 1965 Vol. II 
Occupational Classific&t'ion 3rd Ed. * , 

2. Vocational Education and Occupations 

3» Occupational Outlook Handbook United States Department 
of Labor, Bureau of Labor Statistics. 

k* Dictionary of Occupational Titles 1965 Vol. I 
Definitions of Titles 3rd Ed. 
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ORIENTATION TO FOOD SERVICE 2MFL0YMENT 



SUPPLEMENTS 
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ORnaiTATlOM TO FOOD SERVICE EMPLOYMENT 
SUPPiatENT 



SOCIAL SECURITY CARD: 

A prerequisite to every public paid job is a social 
security card« The students should be informed as to 
the procedure for obtaining a social security nunber« 
If they don't have one* it could be a requirement for the 
course to apply for one. The teacher should stress the 
many uses and importance of thi3 number. (ex« college , 
credit cards, check identification and Social Security 
forms can be obtained. 

— — Social^Secur-ity^applica,tlon„forms. can be obtained 
from a post office. Fosters and speakers for further 
explanation in filling out the form can be received by 
calling' Social Security Administration 68l|-3U6l. A 
Social Security numtier can be obtained in one day if 
they go to the Federal Building, 550 Main Street, end 
fill out the form there. 

INTERVIEW: Students should have some practice or role 
ploys on interviews. Two films are available: 

A. Film #577," A Job Interview, Visual Exchange," 
Board of Education. 

B. Films trip (with record) "Preparing for an 
Interview," J. C. Penny Company. 

WORK permits': 

If a student wants to work, b:- can obtain forms 
from the school secretary or counselor-. There are three 
forms to be completed: physician's report, employer's 
contract card and school data card, (see attached 
forms ) . 
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ORIENTATION TO FOOD SERVICE EMPLOYMEMT 
SUPPLEMENT 

APPLICATION- FORM 

Date 

1. Name Social Security # 

Last First Middle 

2. Address Telephone § 

3. For what kind of position are you applying? 

U. Age ^Date of Birth Height Weight Sex 

5. Do you have any health or physical problems? Name them 



6. Are you a U. S. citizen ? C an you drive a car? 
7* Have you ever been arrested? (Give details) 



8. What athletic, social, church, or other organizations do you belong to? 



9. What kind of work experience have you had? 



NAME OF COMPANY 


WHAT WAS YOUR JOB? 


WEEKLY 
EARNINGS 


HOW MANY WEEKS 
DID YOU WORK? 


WHY DID 
YOU LEAVE? 





















































10. In what school subjects do you do your best work? 



11. What subjects do you find most difficult? 
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12 ♦ What are the reasons you have for wanting this position? 



13 ♦ Have you applied for any other job within the last month? Yes_ 



NO 



lU» Business References (Former boss, foreman, supervisor, etc. who knows your 
work.) 



(a) 



Name 



Address 



Position 



(b) 



Name 



Address 



Position 



15* Personal and character references (Other than relatives). 



Name 



Address 



(a) 



Position 



Name 



Address 



(b) 



Position 



c 
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ORIENTATION TO FOOD SERVICE EMPLOYMENT 
SUPPLEMENT 

PERSONAL DATA SHEET 



NAME 

ADDRESS 

TELEPHONE # 

BUSINESS ADDRESS 
BUSINESS PHONE 

AGK HEIGHT WEIGHT 

SOCIAL SECURITY NO. ■ 

ELEMENTARY SCHOOLS ATTENDED . ADDRESS DATES ATTENDED 



HIGH SCHOOLS ATTENDED ADDRESS DATES ATTENDED 



COLLEGES OR OTHER SCHOOL • ADDRESS DATES ATTENDED 



MINOR SUBJECTS 
1. 

2. 



REFERENCES 



N;VME_ 
DATE 



MAJOR SUBJECTS 

1. 

2. 

EXTRA-CURRICULAR ACTIVITIES. 
WORK EXPERIENCE 
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ORIENTATION TO FOOD SERVICE EMPLOYMENT 
SUPPLEMENT 



FOR YOUR PHYSICAL EXAMINATION: HEALTH CLINIC 



FOR YOUR PHYSICAL EXAMINATION 

REPORT TO: The Cincinnati Heolth Department Clinic at 3101 Burnet 
Avenue. (Just south of General and Jewish Hospitals.) 

DURING DOCTOR HOURS: 8 a.m. to 11 a.m. and 1 p.m. to 4 p.m. 

Mondoy, Wednesday, Thursday and Fridoy. The (Burnet) 
Clinic looks Ijke this. 



A' 

From Downtown — 
BY BUS: Bus '46, VINE-BURNET. Get off ot Burnet and Goodman - 
wolk south one block to Burnet and Melish* 

BY CAR: Follow Centrol Parkwoy to Reading Road* Burnet will fr?ter- 
sect at McMillan Street Viaduct. Go under Vioduct to 
Burnet and Melish* Approximately 6 blocks. 




This is the form which you will receive at the Health Clinic 

Dote 

was examir>ed at 

(Name) 

The Cincinnoti Health Deportment and is physicolly 
qualified for a work certificote. 

Examining Physicion 
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ORIENTATION TO FOOD SERVICE EMPLOYMENT 
SUPPLEMENT 



FOR YOUR HCrSICAL EXAMINATION.: FAMILY DOCTOR 



OHIO 
Child Labor Law 



CINCINNATI CITY SCHOOL DISTRICT Section 
Work Certificate Office 3331. 02 

PHYSICIAN'S REPORT ^ ~»ntm st. 



NAML 

Hi*; lory 

Heioht 



Age Sex Race — 



Vision R 
^y^^ Disease 

Skin „ , 

Ear-. "^''^'''"9 « 
0 i seaso R 

Glandr. . . ^. ^ 

Spine . . 



Weight 

. L 



L 



Phy. Dev. £• G. 

R L. 

Correct ion 

Teeth 

Tonsils 



Enlarged 

Thyro.d Toxic ._. 



Chest - Deformity 

lungs 

Heart 



Orthopedic Defects 
Abdomen - Hernia _ 
Other Conditions - 



Suftiniary 



Reconvrendat ions: 

Accept 
Post pone 
Reject 
Limit 



Date 



Examining Physician 

This Information Is confidential, not to be 
released to anyone except by Court Order or 
Dept. of Student Oevelopnient of Cincinnati 
Publ Ic Schools. 
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ORIENTATION TO FOOD SEWICE EMPI/OYMENT 
SUPPLEMENT 



WORK CERTIFICATE OFFICE: 



Report to: WORK CERTIFICATE OFFICE 

Education Center 
230 East 9th Street 

Note: Should you desire to have the physical examination by your own 

doctor, you may obtain a medical card from the school office. Bring 
the completed medical card to the Work Certificate Office with the 
forms listed below: 



Bring: 

1 . Signed Employer's Contract Card. 

2. School Data Card. (Show grade and date of birth) 

3. Birth Record. 

IMPORTANT - This Is not a permit to work. It is to be completed, signed by 
the employer and returned promptly to the Work Certificate 
Office by the applicant. 



OHIO 
Child Labor Law 



Employtr't 
CONTRACT CARD 

(Of ^rawilM ol Cniploymtnt) 



Section 
333L02 



Certificote No 

Certificote Issued .... 
Certificote Returned 



Dote., 



19.. 



ogree to employ.. 



In 



Child's Fult Noma 
Firm Nomt 



ChikfiAddffiU 
Addrtu ofVirrn 



Kind of autirwM 
No. Ooyt P«V WMk 
LuTKh Time 



Phon« 



Hours Par Doy 



Stortir^ 



A.M. 
.P.M. 



Child's Exoct Occupation 

A.M. A.M. 

P.M P.M. 

Storting Quitting 
A.M. 

P.M 

End.ng Wages 



Cot, Mo. 7ISt 



Employer's Signoturt. Firm Narrte not Accepted 

CINCINNATI CITY SCHOOL DISTRICT 
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ORIENTATION TO FOOD SERVICE EMPLOYMENT 
SUPPLEMENT 



SCHOOL DATA CARD 



C«t. No. 7IS3- 



otno 

Child Labor Law 



SCHOOL DATA CARD 

(To be filled out by Principal or Assistant) 



Section 
3331.02 



Pupils Full Name:...... 

Pupils Address:.-. ... .. 

Fathers Name: 



; Date of Birth:.. 



; Mother's Name: 



I hereby certify that the above named pupil has completed the work of the grade, and is 

now a member of the. -...grade of. - - School; 



Date of Withdrawal - 

accurate according to the records of this school. 



; and that the data noted above arc 



Date Priodpftl ol School 

CINCINNATI CITY SCHOOL DISTRICT 

Ttke this DATA CARD» your COK1RACT CARD and BIRTH CERTIFICATE to 
the WORK CERTIFICATE OFFICE, Education Center, 230 East Ninth Street. 
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ORIEirrATlON TO FOOD SERVICE EMPLOYMENT 
SUPPLEMENT 



MINOR lABOR LAWS - State of Ohio 

HOURS OF EMPLOYMENT 

School and Work Combined 

Minofs under K> bchcol and work combined cannot exceed 9 hours. 
Mrnors under 14 - slmll 'i'.)t be employed more than 4 hours m any one day. 

Mit»o ts Umio r !(i Aie Not FVn.nttoU To Work 

Mon- th.m 8 hours ♦» <f«iy tnore th.in 4^ hours in a calend.ii week, Moct- th.in 
6 d.iys in a caliMidni wrek. 
Wnfkin>{ Hours for Mino rs 

•«^- Minors 16 an'l 17 Not heforo 6 00 A.M. and not after 10 00 P.M. 

Exceptions If school is not m session the next day they niay woik until 
!2'00Midnifiht. 

Minors 14 and 15 Not before 7 00 A.M. or after 6 CO P.M. 
Exi.»»pt!ons If school is not m session the oext day they may work until 

10 00 P.M. if approved by the local Superintendent of schools. 
Vocational Students May he e.nployed in any day until 10 30 P.W. when 
sj( h i;«iipIoyn»ont is .ncidentai to a bona fido program of vocational co-opera- 
tive training or work stud> .vhich operates under the supervision of public 
or private schools. 
Time Records for Minors Under 18. 

Einplcyers must keep dai^y time records showing the actual starting and 
stopping time of each v.ork period and lunch. These records must be 
^ept for 2 years. 
Exemption for H.S. Graduates 

Any .Timor who has graduated from an accredited high school, or an Ohio 
Youth Commission special oi vocational prop.ram, is exempt fron) the hours 
laws for minors and the piohihiteri occupation ».iv.*s for pinors. 

•Meal Ponods 

At le.'ist 30 '^unsecutive nnnutes for luncli within liours of staitioj: tune. 
Exception Female Minors must be given one houi 'oi 'unch it a suitable 
place "0* piovided. 
P resence of Chird in a;i Establishment , 

The presence of any Child in an establishment durm? /.oiking hours shall 
be puma facie evidence of employment therein. 

AGE AND SCHOOLING CERTIFICATES 

Eveiy minor 14 to 18 >'ears must be a holder of an Age a.id Schooling 
Certificate. This must be on file in establishment where minor is employed. 
Over- Aged Certificates may be issued to a minor over 18 yeats &> the 
Superintendent of Schools. This serves as proo' of age, 

MISCELLANEOUS 

W.ige Agreen)ent 

Employer of any minor under 21 years of age must give to minOf a written 
iigreerent as to wages oi compensation he or she is to receive 
Withholding Wages Que .i Minor 

No employer nuiy withnold wages oi .i part thereof Secauso c: presunied 
negligence, failure to comply v/ith rules, breakage of machines o* alleged 
incompetence to produce of perform labor according to any stanti.ifJs of nient. 
No Female Urvjer 21 

No female under 21 shall be engaged in employment that corroels her to 
starvj constantly. 

No female under 21 shall be employed in the personal delivery of messages. 
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ORIENTATION TO POOD SERVICE EMPLOYMENT 
SUPPLBMEHT 



♦ PROHIBITED OCCUPATIONS 

Minois Under IG Years Are Noi Permitted to be Employed : 

In or .ibout processes m which dangerous or poisonous acids are used. In the manu- 
fact^jrc, nrepaiation or packing of paints dangerous or poisonous gases; In the 
manufactuie or use of compositions of lye; In soldering, scaffolding or heavy work in 
the building tiades. In any tunnel or excavation. Operating any motor vehicle; In 
assorting, m.inufacturing, or packing tobacco; In occupations causing dust in injurious 
quantities, In pool or billard rooms. In places of amusement; In or about a race track 
or stables thereof. 
Machinery Minors Under 16 Years are Not Permitted to he Employed: 

Adjusting, sewing or lacing machine belts m factories; Oiling, wiping, or cleaning 
machinery, or assisting; therein. Operating oi assisting in operating any of the following 
mncl.ines. Circular or band saws, wood shapers or jointers. Planers, Sandpaper, wood- 
polishing, woodturning or boring machinery. Wool, Cotton oi hair picking machines. Card* 
mr,. paperl;ice oi leather burnishing nuichines; Power operated j'oo or Cyclindei printing 
piesses. Boring or dull presses. Sheet metal, tinware, paper or leMher stamping 
mjchiiies; Metal or paper cutting nwichines; Corner staying machin'js in paper box 
lactones; Corrugating rolls: Steam Boilers; Wire or iron straightening or drawing 
machinery. Washing, grinding or mixing machinery. Calendar rolls in paper and rubber 
fTv^nufactunng: Burring machinery, 

Minois Under 18 Ycais are Not Permitted to be Employed: 

In or about blast furnaces, docks, or wharves; Outside erection or repair electric wires; 
Oiling or cleaning machinery in motion; Switch or gate tending, track repairing?, brake* 
man, fireman, engineer, motorman, conductor cr telegraph operator on railroads: Pilot, 
fireman, engineer on boats or vessels; Establishments where dangerous explosives, 
phosphorous or matches are manufactured: Distillery or brewery where alcholic liquors 
are manufactured, packed, wrapped or bottled; Powef*driven guillotine paper cutting 
m.ichincs Operation or cleaning of any power-driven dough mixers or dough brakes, 
D^ead dividing, rojndmg or moulding machines, dough sheeter, bread slicing and wrapp- 
ing nidchine, cake cutting band saw. of in setting up or adjusting a cookie or cracker 
machirx^; In or about any mine, quairy or coat breaker; Operation of steam boilers over 
pounds pressure. Occupations involved i.: exposure to radioactive substances, toxic 
or noxious dust, gases, vapors, or funies in injurious quantities; Manufacture of poison* 
oiis dyes or chemicals, or lead and its compounds; In logging or sawmill operations; 
Girls only in house to house selling except for local educational, fraternal, religious, 
cnantable or patriotic organizations, or newspapers* 

The following occupations are prohibited for minors under 18 unless such 
'occupations are incidental to a bona fide pro^^iam of vocationji co-operative training: 

Operation of emery wheels or any abrasive, polishing or buffing wheels where 
articles of b.iser metals or indium are rrwinufactured; 

Operation of power-driven woodworking machines or of power-driven machines 
used foi 'Ollmg, pressing, milling, punching, bending hammefng or shejiing metal« 
tpowei-dnven woodworking and rwtal machines may also be under an apprenticeship 
p^ogiam' tf approved by the Ohio State Apprenticeship Council): 

Operation or cleaning of power«driven meat grinders, saws, sheers, carvers or 
circular, rottiiy. or disc cutting (machines: 

The following occupations are prohibited for minors under 18 unless such 
occupations are incidental to a vocational co*opcrative program or a special education 
training prograit' 

Running or management of elevators, lifts or hoisting machine if over one ton 
capacity. 

Establishments whore intoxicating liquors are sold; Operation of washing 
nr.ichines. extractors, .ind flat wo'k ironerson mangles m laundries. Motor vehicles 
Of helpers tnereon, except farm tractors, 
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ORIENTATION TO POOD SERVICE EMPLOYMENT 
SUPPLEMENT 



THIS CONTAINS AN ABSTRACT OF CHAPTER 4109 OF THE OHIO 
REVISED CODE AS OF DECEMBER 12,1967 



4109.3; PROHIBITION 

No person, firm, or corporation, or agent or manager of any firm or corporation, 
/'hethe* fc himself or for such firm or corporation, or by himself, or through an agent, 
servant, or foreman, shall employ and no person having under his control as parent, 
Piiardian. custodian, or otherwise any minor shall permit or suffer a minor or female 
Lrxser t/venty*one to be employed or to work in violation of any law relating to the 
e''<;>loyment. of such minors or females under twentyone for which a penalty is not 
otherw;se provided by law. 
4109.99 PENALTIES 

Whoever violates sections of -CIOS of the Ohio Revised Code shall be fined up to 
Xhc %c'^fed dollars and /or jail sentence up to six months for the first offense and 
depending on the section violate. For details see section 4109.99 of the Ohio 
Revised Code. 



ADDRESS INQUIRIES OR COMPLAINTS TO: 



STATE OF OHIO 
DEPARTMENT OF INDUSTRIAL RELATIONS 
DIVISION OF WOMEN AND MINORS 
220 PARSONS AVENUE, ROOM 301 
COLUMBUS, OHIO 43215 
PHCNE : 614 ^ 469^340 



Revised September 1972 
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CAREEH^ EXPLORATION 9-10 Grades 



Field ; Food Preparation and Service 



17-29 



Learning Packet : Manager 



313.168 



Description ; 

Supervises and coordinates activities of chefs, 
cooks, and other kitchen workers engaged In preparing 
and cooking foods In large hotels or restaurants to 
Insure an efficient and profitable food service. Plans 
or participates in planning' menus and utilization of 
food surpluses and leftovers, taking into account prob- 
able number of guests, marketing conditions, popularity 
of various dishes and recency of menu. Estimates food 
consumption and purchases or requisitions foodstuffs and 
kitchen supplies. Reviews menus, analyzes recipes, de- 
termines food, labor, and overhead costs, and assigns 
prices to menu items. Directs food apportionment policy 
to control costs. Supervises cooking and other kitchen 
personnel and coordinates their assignments to insure 
economical and timely food production. Observe methods 
of food preparation and cooking, sizes of portions, and 
garnishing of foods to insure food is prepared in pre- 
scribed manner* Tests cooked f oo4 by tasting and smell- 
ing them. Devises special dishes and develops recipes. 
Hires, trains and discharges employees. Maintains time 
ond payroll records. May be responsible for profitable 
operation of food-preparation department. Should be 
familiar with all Jobs in restaurants. 
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CAREER EXPLORATION - 9 - 10 Grades 



Field: Food Preparation and Service • 17*29 
teaming Packet ; Cashier - Hostess 310*868 



Description: 

Welcomes patrons, seats them at tables or in 
lounge, and insures quality and rapidity to facili- 
ties and service* Schedules dining reservations^ 
Directs waitress and bus boys to Insure courteous 
and rapid service • Adjusts or assists in adjusting 
complaints • Inspects dining room cleanliness.. 
Arranges parties or special services for diners* 
May hire and discharge dining room service personnel* 
May total bills and accept money from the patrons* 
Checks to see that the money taken in at the close of 
each day balances out with the customers' bills* 
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CAREER EXPLORATION - Grades 9-10 



VIII. Field : Food Preparation and Services - 17.29 
Learning Packet ; Waiter - Waitress 311. 878 



Description : Presents menu to patrons, answers 
questions, and makes suggestions reg€urding food and 
service. Writes order on check or memorizes it. 
Relays order to kitchen and serves courses from 
kitchen and service l^ar. Observes guests to fulfill 
any additional request and to i>erceive when meal 
has been completed. Totals bill and accepts payment 
or refers patrcai to cashier. May ladle soup, toss 
salads, portion pies and desserts, brew coffee, and 
perform other services as determined by establishment's 
size euid practices. May clean and reset coimters or 
tables at conclusion of each course. 
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X^AITER - V7AITRESS 



SUPPLEMENTS 



How To Set A Place Setting 
Printed Originals 

Table Setting (5) 

The Food Service Worker (3) 

Moving Safely (2) 
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HOW TO SET EACH PLACE SETTING 



Key Points: 

1. Place dinner plate 1" from the edge of . the table. 

?• The knife is placed to the right of the dinner plate with the 
cutting edge toward the plate. 

3. To the right of the knife, place the teaspoon. 

U. Fork will be placed to the left of the plate. 

5. Place the napkin to. the left of the fork. 

6. The water or milk glass goes at the tip of the knife. 

7. Place the cup and saucer at the right of the teaspoon. The cup 
should be even with the bowl of the spoon and the handle of the 
cup turned slightly toward the edge of the table. 
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CAREER EXPLORATION 9-10 Grades 



IX, YlSM} Food Preparation and Services 17*29 
Learning Packet ; Bus Boy 311,878 



Description; 

Performs any combination of the following duties to 
facilitate food service; Carries dirty dishes from dining 
room to kitchen. Replaces soiled table linens and sets 
table with silverware and glassware. Replenishes supply 
of clean linens, silverware, glassware, and dishes in 
dining room* Supplies service bar with food, such as 
soups, salads, and desserts. Serves ice water and butter 
to patrons. Cleans and polishes glass shelves and doors 
of service bars and equipment, such as coffee urns, cream 
and milk dispensers. Makes coffee and fills fruit juice 
dispensers. May run errands and deliver food orders to 
offices. May transfer food and dishes between floors of 
offices. May transfer food and dishes between floors of 
establishment, using dumb waiter. 
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BUS BOY 



SUPPLEMENTS 



Role playing props 
Role playing scenes 
Bus Boy descriptions 
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Props needed to: ROLE PIAY DUTIES OF A BUS BOY 



dishes 
trays 
carts 
towels 



waste 

fresh linens 

salt & pepper 

sugar containers 

candles 

lamp 

flowers 

chairc 



silverware 
carpet sweeper 
broom 

napkins - folding 



Teacher may arremge only a few of these items at a time to set 
the scene. Role play specific situations involving the use of 
these articles of equipment. Pupils could demonstrate: 

A. Clearing the table 

B. Emptying food arid beverage waste and ashtrays 

C. Replacing soiled linens 

D. Filling water glasses 

E. Folding and placing napkins on table 

F. Correctly placing the silverware 

G. Sexnring patrons butter and pouring coffee 

H. Preparing to start to work (apparrel, handwashing, 
coat-apron) 

I. Sweeping the floor, removing crumbs or wiping emergency 
spills 

J. Lift .and carry heavy pot to another location 
K. Stack, arrange and replenish dishes at the waiter/waitress 



station 
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BUS BOY or GIRL 

(trained on the {ob} 

Job Description: 

Clears table ~ may reset with fresh linens and 
clean silver* 

Fills water glasses* 

Helps keep dining room c{ean« 

Good way to start learning restaurant business. 

Opportunity for Advancement: 
Waiter or Waitress 
Soda Fountain Worker 
Kitchen Helper 
Sandwich Maker 
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CARKI3R EXPLORATION 9-10 Grades 



X. Field ; Food Preparation and Service 17.29 
Learning Packet : Car Hop 311.878.01*4 



Description : 

Performs any of the following jobs: 

Takes orders and serves customers in their automobile. 
Prepares the beverages and desserts to serve to the customers. 
Cleans the trays and keeps the parking or serving area clean. 
Depending on the restaurant, the car hop may collect the 
money and return the correct change. 
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CAREES EXPIrORATION 9-10 Grades 

Field : Food Preparation and Service 17.29 
Learning Packet : Baker 526-781 



Description ; 

Mixes and bakes ingredients according to recipes to 
produce breads, pastries, and other baked goods ♦ Measures 
flour, sugar, shortening, and other ingredients to prepare 
butters, doughs, fillings, and icings, using scales and 
graduated containers. Dumps ingredients into mixing machine 
bowl or steam kettle to mix or cook them according to speci- 
fications. Rolls, cuts, and shapes dough to form sweet rolls, 
piecrust, tarts, cookies, and related products preparatory to 
baking. Places dough in pans, molds, or on sheets and bakes 
in oven or on grill. Observeo color of products being baked 
and turns thermostat or other control to adjust oven tempera- 
ture. Applies glaze, icing, or other topping to baked goods, 
using spatula, or brush. May specialize in baking one type 
of product, such as breads, rolls, pies, or cakes. May decor- 
ate cakes. May develop new recipes for cakes and icings. 

This packet is to familiarize the student with the 
various responsibilities and career opportunities in the 
field of a baker. At the completion of the packet, the stu- 
dent will demonstrate his understanding by filling in the 
Job analysis sheet. 
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BAKER 



SUPPLEMENTS 



Safety Notes 
Accidents Are Caused By 
Measuring Accurately 
Abbreviations and Equivalents 
Transparency Masters 

Weighing Food On A Scale "(3) 

Follov/ing A Recipe (h) 

Cup Thru Gallon Comparison - Measures (5) 
Tips for Using the Recipe 
Suggested Recipes 
Skills to Develop 
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SAFETY NOTES 



!• Accidents may be caused by improper clothing in your kitchen. 
Plain, simple dresses and aprons are safest. 

2. Turn off the fuel as soon as you take a utensil from the heat. 
As you remove food from the oven, pull out the rack; always 
use pot holders. 

3. If y.ou spill something on the floor, clean it up immediately 
so as to avoid slipping on it.^ 

Water causes grease to pop. A grease fire may be put out 
either by placing a cover on the pan or by sprinkling baking soda 
or salt generously on the grease. 

5. Pot handles should be turned away from the stove edge. 

6. One trip for supplies, with cart or tray, will save some steps, 
prevent fatigue and maybe spills . 

7. When removing a lid, lift the far side first so you will not 
.burn yourself with steam. 

8. Keep overhead cabinet doors closed. 

9* Clean and neat tables and counter tops make meal preparation 
safer. 

10. Never drop sharp knives into dishwater to be washed later. 
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ACCinENTS ARE CAUSED BY,. 



!• Negligence 

2, Lack of Organization 

3# linproper Use of Equipnent 

Poor Arrangement of Equipment 
5* Inappropriate Clothing 
6« Carelessness 



/ 
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MEASURE ACCURATELY 



!• Use standard measuring tools • 

2. Sift flour; then measure. Put into a cup lightly with a 
spoon, and level off with a spatula. 

3. For fractions of a cup, use a set of graduated cups or 
large glass cup with marks. 

U. To measure liquid, place the cup on a flat surface. 

5* Sift or roll confectioner^ sugar to remove lumps, put into 
a cup and level off. 

6. Pack bro™ sugar into a cup firmly, and level off. 

7. r^ck shortening into cup or spoon, and level with a spatula. 
VThen using glass measuring cups, the water displacement 
method may be used for solid fats. 

8. Vlhen measuring shortening if the measuring cup is rinsed with 
cold water first it is easier to remove the shortening. 

9. Remove all fats or syrups from cup with rubber spatula. 

10. VHien using a scale to measure dry foods weigh only one item 
at a time. If a pan is used to hold the food to be weighed 
deduct the v;eight of the pan. 
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ABBRt:VIATIONS USED IN RECIPES 



Teaspoon- = t. 

Tablespoon = T. 

Cup = C. 

Pint = pt. 

Quart = qt. 

Gallon = gal. 

Ounce = 02.- 

Pound = lb. also # (used before a number //lO means number 

Gram = g. used after IQ//' means pounds) 

Minute = min. 

Second = sec. 

Hour = hr. 

Degrees Ffihrenheit = F. 

yiice = si. 

Cream = cr. 



EQUIVALEriT MEASUPJEMEMTS 



3 t. =1 T. 

16 t. =1 C. 

2 C. = 1 pt. 

U C. = 2 pt. =1 qt. 

U qt. =1 gal. 

1 gal. = 128 oz. 

1 oz. = 2 T. 

16 oz. = 1 lb. 
P C. butter (I+sticks)= 1 lb. 

? C. rat ^ = 1 lb. 

P.r C. sugar = 1 lb. 

h C. flour = 1 lb. 

C. cake flour = 1 lb. 

U C. grated cheese = 1 lb. 
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MEASURES 



Icup 



«7 
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2 h gallons 
4 quarts 
8 pints 

16 cups 



TIPS FOR USI NG THE RECIPE 



1. Read entire recipe before starting 
to prepare the food. 

2. Know the meaning of the terms 
used. 

3. Assemble ail ingredients and equi 
ment called for. 

4. Use exact measurements. 

5. Follow each direction in order. 
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BAKER - SUPPLEMENT - RECIPES - Suggested recipes for class use 

in baking practices 



The following student recipes have been selected because they are 
simple to prepare, offer majcimum variety in baking techniques and 
are delicious to eat, the latter being the bonus factor that keeps 
students enthusiastic to improve their baking abilities: 



Lab Lesson 1. Drop Biscuits 

Students will learn how to measure dry ingredients using 
both metal measuring cup and measuring spoons, how to 
level dry ingredients, how to sift, how to measure milk 
and oil, how to preheat an oven, how to "drop by teaspoon- 
fulls" or portion or shape a baked product, and how to 
grease a baking sheet. 



Lab Lesson 2. French Cof.fee Cake 

Familiar with correct procedures for measuring dry and wet 
ingredients this lesson introduces tow additional ingred- 
ients common to many baked foods, eggs and vanilla flavoring. 
Shaping of the product is a new learning, timing is longer, 
and preparation continues after the product is baked as 
a topping is added. 



Lab Lesson 3« Peanut Butter Cookies 

this lesson teaches the student procedures for measuring 
solid fat such as butter, margarine or shortening. Both 
the metal cup and the water displacement method will be 
demonstrated and the student can choose either method to 
practice in this recipe. Correct method for measuring 
brown sugar will be taught, shaping cookies to be uniform 
in size, applying a design to the cookie dough, use of 
ungreased baking sheet, and correct procedures for cooling 
cookies are all new learnings in this baking lesson. 

Lab Lesson Decorated Cup Cakes 

This lesson gives an opportunity to use a commercially 
prepared mix from which to make the cup cakes, also 
assures a successful product. Student will learn how 
to follov; commercially written baking instructions, 
will use paper liners in muffin tins for baking the cup 
cakes, learns tests of cakes for doneness, makes plans 
for decorating, has chance to use variety of cake 
decorating tools, ifood coloring and trimmings. 
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Lab Lesson 5. Cinnamon Yeast Rolls 



A yeast lesson will broaden the students imder standing 
of a leavener other than baking povrder and soda used in 
the previous lessons and teaches techniques of handling, 
yeast plant and yeast product. Other bread or roll 
recipes could be substituted, however, because of 
limited class time, refrigerated doughs are most practical, 
allowing baking to occur during the next lesson. 



RECIPES ; 

Drop Biscuits 

Dry Ingredients: (sift together) 

2 cups sifted flour 

1 tablespoon sugar 

1 tablespoon baking powder 

1 teaspoon salt 

Wet Ingredients: (mix together) 

l/3 cup cooking oil 
2/3 cup milk 

Stir the wet ingredients into the dry ingredients. 

Drop biscuits by teaspoonfuls onto a greased cookie sheet. 

Baki in k^O^ oven for 12 minutes. Serve hot with butter and 

jelly. 



Fr ench Coffee Cake 

Dry Ingredients: (sift together) 

l| cups flour 

1 teaspoon baking powder 

l| teaspoon salt 

Wet Ingredients: (beat until blended) 

i cup milk 

cup cooking oil 
i teaspoon vanilla 
^ cup sugar 
1 egg 

Mix the wet and dry iiigredients just until the dry ingredients 
become moistened, (about 12 stirs) Pour the batter into 
a greased 8 inch square pan. Bake in 375° oven for 25 minutes 
Remove cake from oven when a toothpick inserted in the cent<*r 
of cake comes out clean. Apply the topping. 
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Coffee Cake Topping 



Y stick butter (2 tablespoons) . 
y cup granulated sugar 
2 teaspoon cinnamon 

While cake is hot place the butter on the cake and let 
it melt. Sprinkle on the mixture of cinnamon and sugar, 



Peanut Butter Cookies 

Dry Ingredients: (measure and sift these ingredients 
l| C. flour together) 
1 t. soda 
^ t. salt 

Wet Ingredients: (cream the sugars with the butters. 
h C. granulated Add the egg and vanilla and beat 
sugar with electric mixer until fluffy. 

i C. brown sugar 

p C. shortening, butter or margarine 
|- C. peanut butter 
i egg 

1 t. vanilla 

Stir the dry ingredients into the creamed mixture with 
a wooden spoon until well blended. Drop by teaspoonfuls 
onto an ungreased baking sheet. Make a crisscross pattern 
on top of each cookie by dipping tines of fork into cold 
water then gently pressing tines into the dough, once 
vertically and once horizontally. Place only 1 tray of 
cookies at a time into the preheated 375^ oven and bake 
until golden. About 15 minutes. Remove cookies ftrom oven 
and lift onto a wire cooling rack. 



Yeast Cinnamon Rolls 

Measure and set aside 3 cups all purpose floxxr. 
Mix in large bowl these ingredients: 

1 package dry yeast 

3/U cup very warm water 

l/h cup sugar 

l/k cup soft butter or margarine 
1 egg 

3 A teaspoon salt 

Beat in 1 cup of the flour for 2 minutes, using electric 
mixer. 

Add the second cup of flour and beat for 1 minute. 
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Yeast Cinnamon Rolls (Continued) 

Stir in the last cup of flour with wooden spoon. 
Turn dough onto a floured bread board. 

Knead the dough for 5 to 10 minutes (develops fine texture 
and volume) 

Cover the dough and let REST for 20 minutes. 

To shape roll.^ ; Roll dough into a rectangle which measures 
about 8" X 15' . Spread the rectangle with 3 tablespoons 
of melted butter. Sprinkle over the rectangle a mixture 
of 1/3 cup sugar and 1 teaspoon cinnamon. Roll rectangle 
fl-om top to bottom,. Seal the edge and ends. Slice the 
rectangle into 1 inch circles and place each slice in a 
greased 9 inch round cake pan, cut side up. Cover with 
waxed paper and refrigerate 2-2h hours. 

To Bake: Preheat oven 375^ • 

Set rolls out of refrigerator 10 minutes before baking. 
Uncover. Bake in center of oven 30 to 35 minutes. 

After Baking: rolls may be glazed with a mixture l/2 cup 
powdered sugar and 2 tablespoons of water. Cinnamon may 
be sprinkled into- this mixture if desired. 



'^5 68 



SKILLS TO DEVELOP 



I. 



Measuring dry ingredients. 



1. 



Measuri ng liquids • 



3. 



Preparing pans for baking. 



4. Methods of mixing. 

5. Interpreting recipes. 

6. Operating ovens - gas and electric. 

7. Recognizing standards of quality. 

8. Procedures for frosting and practice in 
creativity in decorating. 

9. Different techniques involved in baking 
both quick to bake and yeast products. 
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CAREER EXPLORATION - 9-10 Grades 



XII. Field ; Food Preparation and Service 17*29 
Learning Packet ; Cook 315 •38l 

Description; 

Prepares and cooks family- style meals for crews, 
work crews, or residents and employees of institutions 
Cooks foodstuffs in quantities according to menu 
and number of persons to be served. Washes dishes. 
Bakes breads ind pastry. Cuts meat. Plans menu 
taking advantage of foods in season and local 
availability. May serve meals. May order supplies 
and keep records and accounts. Jfey supervise 
activities of one or more workers who assist in 
preparing and serving meals. 
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COOK 



SUPPLEMENTS 



Growth of Bacteria 
Temperature 
Handwashing , , 

Large Equipment Safety 
Small Equipment 1 
Small Equipment 2 
Tasting Food 
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GROWTH OF BACTERIA 



O O 



20 minutes 



oo o o 



40 minutes 



In one day, one bacterium can multiply Into 35,125,000,000,000. 



hour 



Si 

FRir 



TEMPERATURE 



212 

ISO 

ISO- 
120- 



82 75 



38 



0 




DANCER 
Bacteria grows 
best 



Water boils 



Hold - Serve 
hot foods 



HOT FOODS 



Room temperature 



©Refrigerator 
chilled foods 

O Freezer . 
frozen foods 



COLD FOODS 
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SMALL EQUIPMENT • 1 
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utility knife 

peeler 

paring knife 



whip 



kitchen spoon 

ladle ' . 



strainer 

colander 

grater 
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SMALL EQUIPMENT -2 




measure 

measuring cups 



measuring spoons 



turner 

scoop 



rubber scaper 

tongs 



pie knife 

cutting board 
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CAREER EXPLORATION - 9-10 Grades 



XIII* Field ; Food Preparation and Services 17*29 
Learning Packet ; Short Order Cook Sl'^.SSl 



Description ; 

Prepares and cooks to order all kinds of foods which 
require only a short time to prepare. May carve 
meats and fill orders from a stecuntable. May prepare 
sandwiches. May prepare beverages ♦ May serve meals 
to patrons over the counter. 
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SHORT OREER COOK 
SUPPUEMEMTS 



Easy Lab Lesson for Donuts 

Pood Service Establishme';:>t Survey 
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FJVSY TAB LESSON FOR DONUTS 



Each unit provided with deep sauce pan 

1 qt# of cooking oil 

1 pkg. of canned refrigerator biscuits 



Directions : 

!• Heat fat to 375° 

P. Make small hole in center of each biscuit 

3. Place biscuits in hot oil and fry til golden 
brovm 

Dust with powdered sugar or mixture of 
cinnamon and sugar 

Encourage students to practice cooking techniques at home and offer 
extra credit if a not is submitted from parents varifying the effort • 
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FOOD nKKVICE COMMUNITY SURVEY FOR EMPLOYMENT OPPORTUNITIES 
Please use an (x): 

I. Food Service Establishment Survey 

A. What type of establishment do you ovm and/or manage ? 

1 . Restaurant 

2. Drive-in 

^ 3. Motel-restaurant 

Hospital 

5. Nursing home 

6. School l\inchroom or cafeteria 

7. Private club 

B. Hotel dining room 

9. Hotel coffee shop ^ 

10. Supper club ^ 

11. Cafeteria 

12. Catering service 

13. Industrial in-plant service 

lU. College food service 

15 i "Institutions 

l6. Child day care centers 

B. , What type or types of service do you offer? 

1. Counter 

2. Booth 

3. Table 

h. Tray 

5. Catering 

6. Take -out 

7. In-car 

8. Banquets 

IT. Plmployec and Job Survey 

C. What is the average number of waiters or waitresses you employ? 

D. Do you have a hostess? Yes No 

E. How many chefs, or cooks do you employ? 



F, Do you have a separate short order cook? Yes No 

If yes, hcM many? 

G. In which of these areas do you have the greatest turnover in personnel? 

1. Waiters or waitresses 

2. Bus boys 

^ 3 • Cooks 

^ h» Dishwashers 
5» Kitchen helpers 
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H* Would you be willing to employ a newly trained, but inexperienced 
graduate of the one-year Short Order Cook traini^ig program? 
Yes No If yes, how many? 

!• What personal characteristics and abilities do you look for in a 
person you are considering as a short order cook? 



J • Please li.^t the duties which you would expect a short order cook 
to perform in your food service establishment? 



III. Salary Survey 

K. What salary would you be willing to pay a newly trained short 

order cook with no previous work experience? Hourly or Weekly 

L. Do any of your employees receive raises? Yes- No 



M. Do any of your employees receive raises based upon length of service? 
Yes No 

N. Do your employees receive any fringe benefits? (These include paid 

vacations; paid sick leave; paid insurance; etc.? Yes No 

If yes, please list them. 



0. Are your cooks (short order and the regulars) offered the opporttmity 
for advanccanent? Yes No If yes, explain. 



If not, why? 



IV. Upgrading Survey 

P. Are you in favor of having your cook or cooks upgraded by taking 

refresher courses? Yes No If yes, what courses would 

you like them to tak3? ^ 

Which evening would be most convenient for them to attend? 
Mon. Tues. Wed. Thurs. Friday 



General Survey 

Q. Would you be interested in being a member of the Advisory Comittee 
which helps to plan, organize, and promote our training program for 
short order cooks? Yes No ^ 
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Would you , bo willing to 

(fill In cstaDiishmont) 

cooperate with our school in providing on-the-job training for 

a ■ ? Yes No 

(occupation) ^ 

If yes, how many trainees may be placed in your center? 
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CAREER EXPLORATION - Grades 9-10 



XIV, Field : Pood Preparation and Services 17.29 
Learning Racket : Meat Cook 3l6*78l 



Description ; 

Orders, cuts, trims and bones meats to prepare 
them for cooking, using knives, saw, and 
cleaver. Must know the parts cuid best ways to 
prepare the many varieties or cuts of meat* 
Knows the proper storage and care of meat. 
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CAREER EXPLORATION - Grades 9-10 



' ^ood Preparation and Services 17.39 
Lea rning Packet : Kitchen Helper - Pantryman 317. 88U 



Description ; 

Prepares salads, appetizers, fruits, melons, and 
gelatin desserts. Washes, peels, slices and mixes 
vegetables, fruits or other ingredients for salads, 
relishes, cold plates, and garnishes. Mixes of 
green onions, celery, radishes and olives. Prepares 
dressings, such as Thousand Island, French and 
Roquefort, to be served on green salads. Peels, 
cleans and cuts fruits to be served for breakfast 
or compotes. Carves and slices meat and chef^se. 
Prepares fruit or seafood cocktails and hors 
d*oeuvres. 
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KITCHEN HELPER - PANTRYMAN 



SUPPLEMRNTn 



Definitions of Processes in Food 
Preparation 

Salad Preparation (2) 

Garnishes (l) 

Greens (2) 

Knife Safety (3) 

Building a Sandwich (5) 

Making Sandwiches (h) 

Tools To Portion Food (3) 
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DEFINITIONS OF PROCESSES IN FOOD PREPARATION 



l^ke - to cook in an oven or oven type appliance; covered or 
uncovered containers may be used 

Beat - to make a mixture smooth or to introduce air by using 

a brisk, regular motion that lifts the mixture over and over. 

Blend - to mix thoroughly two or more ingredients. 

Boil - to cook in water or a liquid mostly water in which bubbles 
rise continually and break in the surface. The boiling 
temperature of water at sea level is 212^. 

Bread - to coat with bread crumbs alone or to coat with bread crumbs, 

then with diluted slightly beaten egg or evaporated milk, and again. 

Broil - to cook by direct heat. 

Chop - to cut into pieces with a sharp tool, as a koife. 

Cream - to work one or more foods until soft and crefimy, using a 

spoon or wooden paddle, or other implements applied to fat and 
sugar. 

Cut in - to distribute solid fat in dry ingredients by chopping with knives 
or a pa^jtry blender until finely divided. 

Dice - to cut into cubes. 

Fold - to combine by using two motions, cutting vertically through the 

mixture and turning over and over by sliding the implement across 
the bottom of the mixing bowl with each turn. 

Knead - to manipulate with a pressing motion accompanied by folding and 
.stretching. 

Marinate - to let food stand in a marinade - usually an oil-acid mixture 
like French dressing. 

Mince - to cut or chop into very small pieces. 

Pare - to cut off the outside covering. 

Peel - to strip off the outside covering. 

Saute - to brown or cook in a smsll amount of fat. 

Toast - to brown by means of dry heat. 

Whip - to beat rapidly to produce expansion, due to incorporation of 
sir applied to cream, eggs, and gelatin dishes. 
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CARKKK BXPLOHATION 9 - 10 Grades 



XVI. Field: 



Food Preparation and Service 



17.29 



Learning Packet: 



Beverage Worker-Coffee Man/Girl 317*884 



Description: 

Brews coffee, tea and chocolate, using coffee urns, 
drip or vacuum coffee makers, teapots, drink mixers, and 
other kitchen equipment. Performs various duties to 
assist in filling customers orders, such as cooking hot- 
cakes and waffles, boiling eggs, and making toast. Gleams 
and polishes utensils and equipment used in food and beverage 
preparation. May serve coffee. May prepare and issue iced 
beverages, such as coffee, tea and fountain or bottled drinks, 
to be served by waitress. 
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CAHKKH KXPLORATION - 9-10 Grades 



XVII. ?^leld : Food Preparation and Service 17.29 
Learning Packet: Dietitian 077.168 



Description : 

Plans, and directs food service programs in 
hospitals, schools, restaurants, and other 
public or private institutions. Plans menus 
and diets providing required food and nutrients 
to feed individuals and groups. Directs workers 
engaged in preparation and serving of meals. 
Purchases or requisitions food, equipment, and 
supplies. Maintains and analyzes food cost control 
records to determine improved methods for purchas- 
ing and utilization of food, equipment, and 
supplies. Inspects work areas and storage facilities 
to insure observance of sanitary standards. When 
employed in schools, hospitals, or similar organ- 
izations, instructs individuals and groups in applica- 
tion of principles of nutrition to selection of food. 
May prepare educational materials on nutritional 
value of foods and methods of preparation. 
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XVIIT. WWim EDUCATIONAL OPPORTUNITIES 



Vocnhlonal Home Enonomics 
Job Trainln/iT 
Food Scrvioo 



Objective: To encourage pupils to participate in the food service 
job training program by providing information and 
counseling at the 9th and 10th grade level in order 
that pupils are properly prepared to enter the vocational 
training classes during the 11th and 12th year. 

Resources: Careers For Youth in the Food Service Industry 
Vocational Guidance Manual 
Division of Education 
National Restaurant Association 
1530 North Lake Shore Drive 
Chicago, Illinois 606IO 

1. Ifave school counselor speak to class on entering 
vocational training classes. 

P» Invite vocational teacher to tell about the Food 
Service course. 

3. Invite students enrolled in Job training classes 
to tell what kind of training they are getting. 

h. Examine the student Job training pamphlet. 

5. Discuss entry Job opportunities in Food Service 
Industry as well as opportunities for advancement. 

6. Include students and parents in counseling sessions 
on program planning. 

7. Visit the vocational dep^irtment to observe the 
facilities and students who are enrolled in the 
course . 

B. Ifnve lunch at the student operated facility and 
observe duties performed by waitress, busboys, 
hostess, cashier, etc. 

9# Invite someone from Restaurant Association to speak 
to class about the opportunities in Food Service 
Industry. 
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FOOD MANAGEMENT, PRODUCTION. AND SERVICE PROGRAM 



Course Description 



The food service program prepares individuals for employment related 
to institutional and commercial food services. Instruction includes 
orientation to the world-of-work, related instruction based on occupational 
offerings, and work experience for a skill development in <any job associated 
with the kitchen, dishroom, or serving area. Supervised laboratory experi- 
ence in the food service program provides skill development in managing, 
supervising, purchasing, planning, receiving, Inspecting, storing, producing, 
serving, dishwashing, sanitizing, and bookkeeping. 

Students who are involved in the tn-school food services program 
operate a restaurant. The student activities within the laboratory area 
consist of planning and preparing food for the restaurant operation, serving 
food to patrons, and managing the restaurant. 

The in-school laboratory experience trains the students to use hand 
tools of the commerical foods trade. It also trains students to perform 
the operations of the trade including working with commercial size heavy 
duty range, gas fired broiler, convection oven, deep fat fryers, steamers, 
and ccrfimercial dishwashers* 

The majority of food preparation workers are responsible for the 
preparation of food for guests. The food workers prepare food in large 
quantities, estimate food consumption, and may even create new dishes. 
Upon entering the world-of-work the workers* responsibilities may be in- 
creased to creating new dishes and supervising other cooks. 

Service workers are responsible for the selling of the food to the 
guests* As the student comternplates employment, he should realize that 
consumers using his services will be patrons of restaurants, hotels, and 
other eating establishments. Therefore, the student should recognize the 
factors involved in the service of food. Service workers are trained In 
bus service and table service techniques (including types of service, meet- 
ing the public, procedures for setting tables, writing and placing orders, 
serving the food, presenting the check, and sanitation.) 

All food service programs are structured to prepare employees for 
employment in any food service business at any level. All trainees are 
expected to fulfill certain competencies such as the ability to read, 
write, follow direction, and to work relatively simple mathematical 
problems. The food worker's progress is limited only by his interests, 
abilities, and training, since the food industry offers numerous possibili- 
ties for employment and advancement. Through experience, interest, and 
motivation, the employee may progress to advanced levels of employment. 

Upon satisfactory completion of the Food Management, Production, and 
Services course, the student should be qualified for employment In a variety 
of food service operations, including restaurants, cafeterias, drive-ins, 



specialty houses, hospitals, nursing homes, Industrial or educational 
facilities. Advanced training includes additional experiences In the 
planning and serving of food and In the managerial and supervisory as- 
pects of the food service program* 

The highlight of the Food Management, Production, and Services Pro- 
gram will be the operation of a restaurant on a commercial basis* The 
visitors* dining area will have a seating capacity of 75. The use of 
carpeting, draperies, indirect lighting, air conditioning and Mediterranean, 
modern, or contemporary decor will lend a professional atmosphere to 
the training restaurant center* The facility will consist of situations 
typical of restaurants* Included in the physical set-up of the restaurant 
win be different types of furniture placement, an area for the hostess 
to receive guests, and a cash register. Private male and female rest- 
rooms will be available. The facility may be utilized by school staff 
members, the community -(including civic organizations, PTA*s, and women's 
clubs), and any private organization wishing to use the facilities. 



Type of Program 
Student Capacity: 25 

Food Management, Production, and Services I: grade 11 
Food Management, Production, and Services II: grade 12 

The Food Management, Production, and Services Program is a two-year 
program consisting of 15 class hours of instruction per student per week. 
Instruction is devoted to in-school job training with laboratory and 
related Instruction included in the 15 hours. ^ 

* 

The Food Service laboratory covers a 4500 sq. ft. area. Included in the 
facility will be a training laboratory, dining room, and related class- 
room. 
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A. JOB AN/\LYSIS 

Name of Job Explored: 

!• Briefly describe in the space below the main duties of the job. 

2. What manual skills does the job require? 

3. What school subjects are most important to this job? 

4. Is the job primarily for men, women or both? 

5. How many hours of schooling does the job require? 

6. how many hours a week does the job require? 
?• What days of the week would you have to work? 
8- What shifts would you be required to work? 

9* Would you be paid by the hour or by slaary? 
10- What would be your starting pay? 

11. What would be the highest' pay you could earn on this job? 

12. .Are job opportunities in this field increasing, decreasing or remaining 
the same? 

13. Are there opportunities for promotion to better positions in this job? 

14. What part of the job was most pleasing to you? 

15. Does the job require you to take any special tests before you can enter 
the field? 

16. Does the job require overnight travel? 

17. If you fulfill all the requirements, how would you go about getting the 
job? 

18. Is there an age requirement? 

19. Is there any restriction on dress and cleanliness? 




FIELD TRIP 



The suggestions listed below may be followed in planning and establishing 
field trips: 

L Always telephone the company with sufficient advance time for 
scheduling the tour. 

2. Plan for adequate teacher supervision that is required by the 
company you are going to visit. 

3. Plan toaj^conmodate only the number of pupils that a company will 
accept. 

4. Always instruct pupils in advance of the tour as to what occupations 
they will be observing. 

5. Discuss with pupils different type* of questions they could ask 
while on the tour. 

6. Always write a thank you letter to the company that you visited. 
Point out in the letter individuals that performed outstanding 
service to your group, 

7. When making arrangements for tours, stress that the company which 
you will be visiting points out and explains occupations and career 
opportunities that are available to the pupils. 

8* The teacher and student should evaluate the tour. (See the 
suggested Tour Evaluation sheet.) 



146 139 



a; 

O 

a 



9) 
U 

o 
a 

CO 



& 



CO 

i. 



O 



O 

I 
I 



<D c: n 

•H c ^ O ^1 

CO (0 • ^4 r« 

:i: 43 <M D< g 

• >> CO CO 

-P U) V) C 

CO (0 CO 

1-4 o (y 

D CO O 

O 1-4 73 JC 

C CO c u 

M O CO <M 




O C 

♦ U CO 

CO CO 1-4 

Q) CO 1-4 C ^ 

a: jt: d<»h CO 











>> 




1 






1 


c 






a 








0 






'd 


nc 


ed 




w 


D 


w 




1-4 




w 




•H 








CO 


c 






a 


CO 






u 






0 


a> 


C 


•H 






0 


0 


w 






W 




0 






c: 


(0 


CO 


u 








0 


•C 


a 


0 


le 


>> 




• 








'd 


CO 


•H 








+5 




c 




C3 


ha 






r) 




CO 



bO 
c 



8 



n c 

CO u> 

C 6 D 

^ i 

ai a 

o C CO 

S CO 

o (y 

CO CO ^ 

O4 Q) V) 
CO CO 

o • o 

1-4 

U) U Q) 

O4 Q) ^ 

^ D 

O C 



0) 

1-4 O 
1-4 CO 

CO 1-4 ^3 

a CO 

jr: .H c 

+5 CO 

to C f-4 

Q) CO O 

CO C (0 

(y CO 1-4 

1-4 (y (y 

1-4 :< 

'd o o 

C -P 

CO ^ 

C CO 

^f-i (y 

CO C JC 

1-4 'H CO 

•H JC CO 

CO CO n« 



CO 



0) 1-4 
O 

CI) 0) 

1-4 .H 

•H 'O 

c 

£ CO 
a; 

,c >> 

-P 1-4 

CO U 

CO X 



-P 
O 

c 
d 



CO 

(y 

>> CO 
C CO 

CO :? 



c o d 

CO O ^ 

H CO 

o CO 1-4 

(y CO c/J 

o d t: 
TO (y 

0< 4J 

w >> d 



(y d 

O CO 

:< u 

O CO 
CO <y 
Di >>JC 
(y ^ CO 
(y (y •H 

^^ > *d 



o 

CO +3 

a 

(y CO 

jd Q) 

-p O 

CO 

d tt) 
O4 c 

o 

*0 1-4 

d (y 

CO .0 

d >> 

CO 07 

(y Jd 

O 

a u 

Q» (y 

JC JC 

4J n 



CJ 1-4 

JC d 

1-4 

t:OH 

C ♦H 

CO ^ 

JC CO 

>> 
O 1-4 

d CO 
CO d 

07 O 
1-4 CO 

o CO 

07 

CO 



07 • O 

n 4J d 

O JC ^ 

-P tsD H 

•H O 

JC CO 

CO >H 1-4 

CO -P 07 

:ic CO w 



c; 

s 

o JC 
o; +5 
,0 .H 
t< 

O 

O 07 

CO +5 

c/j d 
1-4 

u 

O ^3 

y: a 
CO 

CO 

:< >3 

O w 



♦ o 

CO 

0; d 

•f-' CO 

f-* 07 

Q< 1-4 

O* O 

d 

CO 

CO 

*0 07 

d H 

CO o 

•H 

CO 

1-4 CO 
•H 

CO JC 

d CO 

07 CO 

-p ?t 
d 

o 

CO d 

(y 

JC CO 
to 



CO 

d H 



u 

0) 

+5 1-4 • 

07 

CO 2C 07 
O JC ♦ 

>»+5 CO >j 

H CO CO 

u 'O :« -H 

07 07 
Ou r-4 07 
O -H ^ 
)h O 

Q4 CO O 
-P 

>» 07 rc 
CO o oj o 

^ CO O H 

CO H CO CO 

07 -P 



o 
d 

o 



JC 

-P d 

CO 

-P 



^ U 

Q) CO 

07 O 

>H :< 

Q4 CO 



CO 
•H 

CO 



O 



^3 

c 

CO 



o d 

JC CO 
O 0) 

d 1-4 

07 07 CO 

d > 

tX 07 CO 

07 »o 
d 

CO 

1-4 x: 

y CO 
O t/5 
+5 07 



CO 

d 
CO 



CO 
07 
JC 
CO 

CO 



a 

^ 8 



d 



^ t/3 

CO CO 

CO +3 
CO 

07 U 

O O 

07 ^ 

d 

d 

§1 



^ +3 t>-l O CO 



bO • 

d 1-4 

•H 07 

d ^ 

c. o 

•H +3 

a d 

^ O 

07 a 

^ 07 

p JC 

07 

^ CO 

ty 

CO O4 

d tic 
CO 

JC *o 
d 

CO CO 

x: ^ 

CO O 



crj d 

CO O 

07 O 

^ Q4 

bO CO 

CO 

'O 07 

O CO 

O d 

X 



6 



CO 

bO 

O O d 

p .H 

O -P 

^ CO CO 

07 CO 

bO'O +3 
d d 

H CO d 

U 07 

CO CO 2« 

07 d -P 

CO CO 07 

D 





to 










0 






c: 






07 


CO d 






u 


.C -H 


d 




0 




8 






to CO 








07 ^ 


Oi 






O4 07 
•H bO 


CO 




CO 


:e d 










07 




d 




1-4 




ha 




•H 




CO 

0 a 


SO 




JC 


n ^ 






CO 


Q 


CO 




CO 


0 


07 


« 






CO 






d 




-p 


bO d 




8 










g 


.5 8 


0 


07 


CO 


CO 






07 


CO 


•8 


CO 


0 


-P d 


0 


CO 


Q 


CO 0 




-p 



>> 

CO CO 

-p -p 
d ^ 

CO 



CO 
07 
CO 

p 



d 
c» 

JC u 

l< 07 

d 

^ k 

07 d 
1-4 

0 d 
^ o 

07 CO 

-P d 
o 

Oi^ 

01 07 
CO 'O 

07 

CO 07 
07 d 

to 

>> • 

O 1-4 >> 
07 1-4 
O 07 'O 
T3 0« ^4 
O CO 

^ 04 Jii^ 



JC H 

gl 

bO 
d 

♦H H 
4^ O 

JC o 
bO+> 

•H 

1-4 bO 
d 

>H •H 

07 +3 

-p -p 
^ d 
CO o 



CO 



CO 
1-4 

8 

+3 



07 

1-4 07 

O d 

JC U 

-P ^ 

JC bO 

(0 d 

07 fl 'H 

CO 1-4 -P 

d -P 

CO d 

w >> o 

07 CO 

§ » to 

*fH H 0) 

-P CO H 

07 ♦O 

a 4J d 

' 2 S 



5 



-p 

a 

u 
o 



07 

o 

-p 

u 
o 



c 
o 

Oi • 

CO U 
07 
CO ♦O 
07 1-4 

CO O 



bO 
d 

•H 

+3 
-P 

d 
u 

CO 
07 
1-4 

d 

JC CO 
o CO 

-P 07 
CO H 
a 07 

-P CO 
JC 1-4 

bO O 
•H O 
1-4 -P 



>y CO 
P +> 
07 'H 



ERIC 



149 



1 



CO 



H 



O 

H 



ERLC 



CO 

+3 




o a !► e 



CO 

•H 0) 

O fH CJ 

•H 43 43 

H 43 W 

X H e 

^ 0) «) 

CO ^ CO 

0 0) ^ 

H ^ S 

•W CO O 

•d CO 'H 

0) CO 

« f4 .H 

1 >^ 
O CO ^ 

p fl d 

{^4 cd CO 



O CO 

^ s 

H H 0) 

;0 O -3 

*x: ^ *d 



irv 




1^ 
o 

CO 
0) 



Pi 

Pi O 
3 43 

I) 

8 0) 

O 0) 

<M to 



a 43 



u 

CO 0) 
Pi > 
0) H 

0) 

CO 



43 

% 

a* 



CO 

C CO 

o 43 a 

^4 A 0) 

^ 0) 43 

CO O 

CO ^ H 

0) Q) 

u ^ ^ 
o 

u 
o 

o 



•3 ^ 

CO CO 
CO p 

:i 

0) 

C O CO 
Pi 5,43 

43 

o a> 
c CO e 



4J 

o 
a 

CO 
0) 

o 



43 
c 

Pi • 

0) 43 



a 
o 



150 



I 

C 0) 
0) CO 



.5^ 

0) 

43 «) 
O 

CO 0) 
0) ^ 

43 u 



O 

43 0) 

Pi 43 
0) 

a o 
X 43 

0) 

CO 

. S.8 

CO O ^ 



G 43 



43 

43 p 



9 ^ 

o u 

43 Q) 

a 0) 

O CO 

4J c 

0) > 

43 O 

Pi a 

0) Pi 

^ O 

O O 

43 o 



2» 



0) 



^ • 

C 

O O 
0) 

^ 43 

43 > 

a 

CO 

O 
43 



S5 g 



•H 4^ CO 43 

^ s s s 

CO O *H O 

M H 43 CO 



C 
0) 

> CO 0$ 

o a 

4) C4 

C Pi OS 

•H O X 

43 

0$ to • 

0) 43 t)^ 

43 r! H 



0) p 
43 

§! 
o 
1 43 

0) CO 

o o 
43 

CO 8* 

H 43 

is 



0< Pi 
0) 



2 



CO 

i5 

0) 

P H 

<H 04 

<H ^ 

O <Q 

CO a 



CO 



o 
o 

I 



I 



< 




























>> 












a; 












x: d 












o 


0) 




w 
•p 






^ H 


> 




C 






05 H 






(U 


•H 




s: -H 


0? 










+^ 


+^ 
c 






th 




(0 c 






CO 


















o 


c 






c 






05 






05 




-p >> 




•H 






•H Q) 








Q) 












W 




o en 


05 












s: 






§ 














Q) • 






•H 


o 




i2 ^« 


c 










o 






0) 






c 












05 


-p 




o a 






















9 


H -H 








o 


w 












c 


(/} 'H 






^ 


w 


o 


H 


s 




o 




•H 


C 05 


•H 




o 


•H 






-P 




a> 


<w 


•H 


O o5 




u 


OJ 






o 






C 


1 


w -P 


•H 






<D 




^> w 


H 










C 0) 






05 






0) ;Q 


1 




-P 






2 




• 




§ 




d Q) 




0> 






^« 


C 




CO p 




CO o5 


05 




p 


CO 





CO 



ERLC 



ci) ^ 0 

>> o 

^ a> o5 

O -H 

0) o 
J2 05 



O -P 



o 

w 

a> 
p 



u 
o 

cr! H 

U 04 

-P X 
(/) 0) 

c 

O w 
(u O 



o c 
o 

c d 

.H 

C -H 

o5 w 
H C 



V) 

s 

+> 

o 
o 

(U o 

>> <u 

C H 

73 d 
M a* 



OJ 



151 



TiyVTNING FIIJ^ 



Some of these films will be available through the Audio 
Visual Aid Center on Iowa Street. A catalog is available 
at each school. 

Courtesy: Food Service Is People Service 
How You Look When It Counts 
Taking An Order 

Presentation of Food and Beverage 

Tc'ible Settings 

Hush Hour Service 

Give Your Eggs A Break 

Deep Fat Frying 

The Hamburger Sandwich 

Broiling 

A Cool Head for Salads 
Short Order Cookery 
Mr. Bus Boy 

Sandv/ich Preparation Fa Presentation 

These films are housed at Hughes Higih School but can be 
ordered to use in other schools. 



For additional source of pamphlets, booklets and literature 
contact J4rs. Margaret VJarren, Hamilton County Agriculture 
Center, V/inton Road, Greenhills, Ohio. 



